LUNCH—$25/PERSON DC
Avalblo Monday Tiough Friddy at Lunch RESTAURANT

Entire table must participate WEEK

FIRST COURSE (PICK TWO)

PATATAS BRAVAS* (GF) TORTILLA ESPANOLA* (GF)

Crispy potatoes, salsa brava, Traditional Spanish frittata of eggs,

pimentén, garlic allioli (half order) confit potatoes, onions, garlic allioli

CROQUETAS DE SETAS* ESCALIVADA

Two mushroom croquettes Fire-roasted eggplant, red pepper,

with frufflee allioli onion, labne yogurt, fresh herbs,
olive ail, served with focaccia

CROQUETAS DE JAMON* (ADD White Anchovies—0)

Two Serrano ham croquettes
with quince purée

SECOND COURSE (PICK ONE)

FENNEL AND APPLE SALAD (GF) ANGUS BEEF SLIDERS*

Mahon cheese, walnuts, mint, Sobrasada-bacon jam,

citrus dressing crispy Manchego cheese,
garlic allioli

CAESAR SALAD* (GF)

Baby gem leftuce, Marcona BEEF AND PORK MEATBALLS

almonds, white anchovies, Tomato sauce,

Manchego cheese sheep’s milk cheese, chives

ADD TO ANY SALAD

Avocado 5, Salmon 11, Tuna 11, Shrimp 10, Chicken 9, Steak 12
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* These items are cooked to order. Consuming raw or undercooked meats, pouliry, seafood, shellfish, or eggs may increase
your risk of food borne illness. Before placing your order, please inform your server if a person in your party has a food allergy.



